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FIRST EDITION

TRIED AND TRUE RECEIPTS
%

The

Baptist Cook Book

of Bonaparte,

o

Compiled from Receipts Contributed by
The Ladies of Bonaparte.
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Preface,

&

We kindly thank the ladies of Bonaparte for
the valuable receipts contributed within this Book.
Trusting it will find favor with the public and be
early adopted in their respective families.

Mrs. Arnold Beard,
Mrs. Robert Burnett,
Mrs. ]. R. Sherman,

Committee.
!I‘L.

We may live without poetry, music and art;
We may live without conscience, and live without heart,
We may live without friends, and live without books-..

But civilized man cannot live without cooks.
e

Published by the Ladies of the Baptist Church,

.






Bread.

White Bread, Northwestern Yeast Company.

Oue pint of water drained from boiled potatoes, with two table-
spoonfuls finely mashed potatoes added. Set it aside and scald a
pint of milk, adding, when scalded, one tablespoonful sugar and one
teaspoonful of salt. Now in a quart bowl put a teacupful of luke-
warm water and one cake of Yeast Foam. Let it dissolve slowly then
add a pinch of salt and enough flour to thicken moderately. Place it
where it will keep warm, and at night put the potato water, milk and
risen Yeast together in the bread bowl, stirring in enough Hour to
make a stiff batter: beat well and set it where it will keep warm. In
the morning stir in one-half teaspoonful soda dissolved in warm water:
add llour and mould stiff, let it rise again and make into loaves.

+
Bread, Mrs. Will Cornell.

Yeast—Take three mediom sized potatoes, boil in one quart of
water, one half cup of sugar, one small cup of salt, one yeast cake.
Put salt and sugar in a crock. mash potatoes through a colander.
pouriog in the water and add more water, enough to make about three
quarts of liquid, add yeast cake dissolved ina little warm water, let
stand over night.
lo the morning stir it well and take out nearly a quart, which use
uext time instead of yeast cake. [nto the rest, stir in flour to make thin
batter. Set in a warm place. For five loaves use two guarts of flour,
stir in the sponge and knead wel| adding flour or warm water if
needed to form a soft dough.
-
Corn Bread. Mrs. N. E. Smith.
Small one-half cup of sugar, one tablespoonful of lard, one-hulf
teaspoonful of salt, two eggs, one pint of sweet milk, one cup wheat
flour, two cups of corn meal, two big teaspoonfuls of buking powder,
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Miscellaneous.

Omulet in Which to Fry Bread. Mary Stebbins.

Two eggs well beaten, one cup sweet milk, one-half teaspoonful
Royal baking powder. Dip bread in batter and fry to a cinnamon
brown.

-

Waffles. Mrs. Kirk Meek.
Three eggs, the yolks and whites beaten separately, one quart of
milk, one-half cup of melted butter, one heaping teaspoonful of bak-
ing powder, one tablespoonful of sugar, pinch of salt, enough flour to
make a batter, but not very stifl. Add whites of eges last.
L
Corn Fritters. Mrs. Carric Page.
Grate four ears of green sweet corn, two eggs beaten, two teas-
poonful Royal baking powder, sift in enough flour to make batter,
one cup milk, salt to taste; fry in hot lard.
Ll
Apple Fritters, Mrs. N. E. Smith.
One tablespoon sugar. one cup sweet milk, two cups flour, two
eggs, one big teaspoonful baking powder, pinch salt.
Heat the milk and add slowly to sugar and flour and whites of eggs
well beaten. Add sliced apples, stir well. Fry in hot lard.

Salmon Croquettes. Mrs, O.]. Coolidge.
One can salmwon, one egg. Roll some crackers fine, mix in -the

beaten egg and salmon and u little salt. Make into balls and fry in
hot lard.

Eggplant Croguettes. Mrs. S. S. Troutman.

Peel and slice,put in a stewpan of cold salted water, set on stove
and let boil until perfectly tender, then turn into collander and let
drain for about 15 minutes, then put in crock and mash, add one well
beaten egg and four soda crackers, volled, to each cup of eggplant,
mix well and drop from spoon into frying pan of hot butter. Serve
immediately.
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Holds America’s Highest Prize

BAKER'S
Cocoaana Chocelate

Absolutely pure, with a

most delicious flavor, made
by a scientific blending of
the best cocoa beans grown
in different parts of the
world. It is backed by 126
years of successful manu-
facture and by 46 highest
awards in Europe and

America—an unparalleled

record of achievement.

Registered 1. S. Iv'at‘. Oflice

Be sure that you get the genuine with the tradec-mark
on the package.

Directions for preparing more than one hundred dainty
dishes in our Choice Recipe Book, sent free on request.

Walter Baker @ Co. Ltd.

Established 1780. DORCHESTLER, MASS.
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Opyster Fatties. Mrs. A, Alford.

Make your tarts or patties of good puffl paste.

Filling. Put a pint of swest ecream on in a sauce pan, let come to a
boil, thicken with a teasvoonful of flour creamed with a teaspoon of
butter stirring all the time. after thickening is added put in one pint
of oysters, let come to a boil, salt and pepper to taste. Place on back
of stove and fill shells just before serving. The shells muy be made
the day before using but should be reheated when used.

Josooleol

Soups.

Tomato Soup. Mrs. Blackburn.

One quart of canned tomatoes, one pint of water, one quart of
milk, butter, salt and pepper to taste. Cook the tomatoes, when done
add a large teaspooniul of soda, strain through a sieve and add the
boiling milk. The soup is eaten with erackers and is by some pre-
ferred to oyster sonp.

S

Tomato Soup. Mrs. Arnold Beard.

One can of tomatoes, boil, strain und add one heaping teaspoon-
ful Arm and Hammer soda. Set on back of stove to keep warm, Heat
milk,season with butter, salt and pepper: when boiling hot add tomatoes
and serve with crackers,

ooferteste

Sandwiches.

Deviled Ham Sandwiches. Mrs. Arnold Beard.

Run the cold boiled ham, all lean, through a grinder, season
highly with cayenne and mustard, mix with spoonful mayonaise and
spread on buttered bread.

+
Egg Sandwiches. Mrs. M. ]. Smith.
Three hard boiled eggs chopped fine, one medium sized cucum-
ber peeled and sliced in cold water, drain and chop fine, one teaspoon
each, pepper and salt and little mustard. Put all together, rub
smoothly with spoon, add little salad dressing.
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Beans.

Boston Baked Beans. Mrs. Henry Coolidge.

Piek over 1 quart small white beans, let soak over night in cold
water und in morning wash and drain in another watee. Puat to boil
in plenty of cold water with piece of soda size of bean, lev come to
boil und draiao again. Cover with water and boil 15 minutes or until
skin of bean will break when taken out aud blown upon. Drain the
heans agaln, put in an earthen pot adding one tablespoon salt, cover
with hot water, place in ceoter one pound salt pork, first scalding it
with hot water. Place in oven aod bake six hours or longer, keeping
oven u moderate hear. Add hot water as needed on uccovnt of evap-
oration, to keep beans moist. When meat becomes crisp and looks
coolksd remove it as oo loag covking destroys its solidity.,

L e

Meats.

Beef Loaf. Mrs. N. E. Smith,

Three pounds round steak. one-fourth pound salt pork. ground
together, three eges vell beaten, three rolled crackers, oue tablespoon-
ful of cream. butter the size of an egg, pepper, salt and onion to taste,
Mix all together and buke two hours slowly.

Baked Hash, Mrs. H. M. Grimsley.

One cupful chopped meat, one half cup chopped potatoes, one
cup onions, one hall teaspoon saly, a dash red pepper. tablespoon of
butter and twice the amount of gravy left from the roast, two table-
spoons of lour, 2 tablespoons of mwilk.  Place in a baking dish and
cook an hour.

Veal Loaf. Mrs. A. . Page.

One pound pork chopped, one pound beef chapped, ten soda
crackers chopped. one small onion chopped, one-half cup cream, two
eggs. pepper, salt. Pour one cup of tomatoes over loaf and bake one
and one-fourth hours.
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B. R. Vale, President, J. A. Johnson, Cashier.

Established 1882,
Re-Incorporated 1902

Farmers and Traders State

Bank,

Bonaparte, » Iowa.

o

Capital Stock ‘ $50,000
Undivided Profits $29,000

o

Interest paid on Time Deposits. We solicit your bus-
iness.
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Drawn Butter for Mackerel, Mrs, Grimsley.

Put two teaspoonfuls flour in a bowl with a little salt and wet to
a smooth paste with a teacupful of hot water, set in a vessel of boiling
water stir well and when boiling add about one fourth cup of batter,
mixing thoroughly. Boil up once add two hard boiled eggs chopped
fine.

%
Tenderloin Roll, Mrs, Hugh Meek.

Spliv lengthwise two pork tenderloins and between them put
bread dressing seasoued with sage. Wrap with twine and bake one
hour, serve hot or in thin slices cold.

L ]
Creamed Chicken and Mushrooms, Mrs. Hugh Meek.

A large tablespoon of butter stirred into a heaping teaspoon of
lour. Before it browns add one cup of milk, pepper and salt, stir
until smooth and bot, then add one cup of cold chicken and one-half
cup of mushrooms, simmer a minute and serve very hot.

R
Chicken Pie. Nettie Israel.

Crust for one stewed chicken: two cups flour, two table spoons
butter, one tea spoon salt, two teaspoons Royal baking powder, one
eggr, two cups milk. Sift lour, baking powder and salt, rub in the but-
ter, then pour in the heaten ege and milk. Tt should be of the con-
sistency of pan cake batter.

Sauce for chicken pie. Three table spoons flour, three table
spoons butter, two cups chicken broth, ove cup cream or milk. Melt
butter, add the flour and stir to a cream, add the warm broth, cook
up well, adding the cream last. Pick the bones from chicken and cut
chicken up in small pieces, then place it in baking pan, pour over it
part of the sauce (not enough to float the chicken ) then spread batter
on the top and bake fifteen minutes, serve with the remainder of sauce.

.{-
Meat to Slice Cold. Mrs. Nell Sherman-
Boil soup bone with plenty of meat till yery tender, boil two
small onions with it.  When cool chop meat fine,take out gristle: when

liquor is cool skim off fat, heat and strain over chopped meat, season
with salt, pepper, one teaspoon sage. Pack in jar, slice when cool.
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Round Steak, Mrs, Dr. Croy

C'ut round steak in three inch squares, pound and sprinkle with
salt and pepper. Roll each strip with a piece of bacon in center and
vie with string. Pry brown, then add onion and water and cook about
one hour.

Baked Sausage, Mrs. Dr. Croy

Prick the sausage with a fork, stew in boiling water, then put in
cold water for two minutes, roll in beaten egg, then in tine bread
crumbs, lay in shallow pan and bake in hot oven ten minutes. They
are more dainty than when fried. Serve on small squares of toast.
[f sausages are not in cases omit boiling.

&

Meat Roll, Mrs. Dr. Croy

Two pounds round steak, one half pound of lean pork, two eggs,
handful of bread crumbs, two tablespoons of cream, one teaspoon of
salt (scant) and a little pepper. Beat eggs thoroughly, mix all to-
gether with hand., Bake one and one half hour in hot oven.

%

Salmon Loaf, Mrs. Helen Fahr

Drain and pick fine one pound can of red salmon, add beaten
volks of three eggs, one half cup bread or cracker crumbs, not more
as it makes the loaf too dry: one rounding tablespoon butter melted,
salt, pepper and parsley cut fine, add the white of eggs beaten stiff.
Bake in well buttered tin, loaf shape is best, balf an hour in moderate
oven, Serve hot with lemon or slice cold on lettuce leaves with may-
onnaise dressing.

Flank Roast, Mers. Helen Fahr

Any amount desired, Pull fibers apart, slice potato and onion,
salt and pepper to suit,or make a bread dressing,highly seasoned and
put in pocket of lank. Roll and tie. Bake in a moderately hot oven
until done.
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Salmon Balls. Mrs. Jeanie Porter

To one can of sulmon, dice four large cold boiled potatoes, one
egg, salt and pepper, mix well. Beat two eggs, dip the balls in the
egy and theo in bread erumnbs and fry in butter,

Mince Meat. Mrs, A. Beard

Beef three pounds, suet one cup, raisins one cup, molasses two
cups, one and one-half cups brown sugar, chopped apples three quarts,
eider two cups, currants one cup, one tablespoon each salt, ginger,
allspiee and cloves. Chop meat, add cup water it was boiled in, add
ingredients and mix thoroughly, heat to boiling point. In absence of
cider use juice of orange and lemon or juice of sweet pickles.

Lt at

Pickles and Relishes.

Corn Relish. Mrs. J. O. Morris

Twelve ears of corn cut off, mix with one package of mustard,
one pint of vinegar, four tablespoons of salt, one cup sugar, Cook
until the corn is thoroughly done.

Lo
Tomato Relish. Mrs. J. O. Morris

One peek ripe tomnatoes peeled, uneooked and chopped. ( not too
fine) oue cup salt, let stund over night. Drain well, add two cups
chopped onions, two cups chopped celery, four green peppers, one eup
white mustard seed, two teaspoons cinnamon, one half grated nutmeg,
oue cup sugar, five cups vinegar, a pinch of cayenne pepper. Do not
cook. Seal alr tizht.

Cold Tomato and Celery Sauce. Mrs. W. S. Cates

One peck ripe tomatoes peeled. chopped and drained through
cheese cloth bag over night or for several hours: when drained put to
them one-half cup of salt, one cupful sugar, one cupful of white
mustard seed, four tablespoons urated horse radish, one dozen
bunches of celery chopped up fine and slightly salted, three red
peppers or cayenne pepper to suit taste, one quart cider vinegar.
This sauce must not be hoiled, Stir well and bottle for use or can be
used immediately and is a very nice relish to serve with meat,
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Chili Sauce. Mrs. Nell Sherman.

Six onions, two small red peppers, chop fine, two and one half
cups vinegar, one third cup salt, four cups brown sugar, juice of twen-
ty large tomatoes. Boil half hour. Chop pulp of tomatoes and boil
another half hour,

L)
Chili Peppers. Mrs. Ida M. Stafford,

Ope and one half pounds round steak chopped fine, one fourth
cup suet chopped fine, one can tomatoes, one half loaf stale bread
crumbled fine, two small red peppers, one and one half pint sweet milk,
salt to season, butter size of egg. Cook tomatoes about five minutes,
add bread, butter, meat and peppers and when cooked five minutes
longer put all together and mix thoroughly This is sufficient for fil-
ling twelve large green neppers which should be prepared as follows:
Cut off the top of each pepper to make a lid, then stuif them with the
above mixture, replace the tops, securing them with tooth picks.
Bake one half hour or until peppers are cooked, basting occasionally
with hot water,

+
Chili Sauce. Mts. E. C. Voigtlander.
One peck ripe tomatoes, one dozenonions, five red peppers, eigh-
teen tablespoons brown sugar, ten teaspoons salt, ten teaspoons cin-
namon, twelve teaspoons ginger and one and one-hall quarts vinegar.
Peel tomatoes and chop tine with onions and pepper. Boil three
hours and seal.
3
Chili Sauce. Mrs. C. A, Troutman
Mrs. Polly Miller.
One red pepper, seeds included. one large onion, twelve ripe
tomatoes peeled, one tablespoon salt, two tablespoon sugar, one
teaspoon alspice, one teaspoon cloves, one teaspoon nutmeg, two
tea cups of best vinegar.
+
Green Tomato Pickles, Mrs. Nell Sherman

Slice tomatoes, put a layer in jar,sprinkle salt over,repeat until
jar is foll, let stand over night then drain
Syrup. One quart cidar vinegar, three pints brown sugar, one
tablespoon each cloves and cinnamon tied in bag. Cook until soft.
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Mixed Pickles, Nettie Israel

One peck green tomatoes, one-half peck cucumbers, one quary
chopped onions, chop tomatoes and eucumbers and mix altogether and
sprinkle with cup of salt, let stand over night, Press dry from liguor
then add vinegar to cover, let stand three or four days, pour vioegar
off and add fresh yinegar three or four pounds brown sugar, three
green peppers chopped, mustard seed and celery seed, cook until clear
and seal,

+
Piccalili, Mrs. Nell Sherman

One peck green tomatoes, one large head cabbage chopped, salt
and drain in morning, add seven onions chopped, rinse with fresh
water, put water and vinegar, one tablespoon cinnamon, cloves.five
cents of celery seed two and one-half cents mustard,two pounds brown
sugar, one-halfl teaspoon cayenne pepper. Cook until done.

&
Sweet Green Tomato Pickles, Mrs. E. C. Voigtlander

Sprinkle ooe cup salt over one peck green sliced tomatoes and
let stand over night. Next moraning drain, add two quarts water and
one quart vinegar and boil fifteen minutes; drain again and throw
water and vinegar away, add to pickles two pounds sugar, two quarts
vinegar, one tablespoon each of cloves, ginver, cinnamon and one
teaspoon of cayenne pepper, boil fifteen minutes.

"

Spanish Pickles, Mary Stebbins

Two gallons of green tomatoes sliced without peeling, two quarts
of vinegar and one quart of sugar, two tablespoons each of salt,
ground mustard and black pepper, one each of allspice and cloves,
mix and stew all together until tender, stirring often to preveot
seorching: put in small glass jars if convenient, This is a pleasant
sauce for all kinds of meat and fish.

3
Ripe Cucumber Pickles. Dora Oberton

Pare and seed, put in salt water over night, drain in morning,
take vinezar and spices and put in sufficeient brown sugar, let come
to a boil: now rinse cucumbers,put in and cook until soft,
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Lettuce Menace Dressing, Mrs. Nell Sherman

One-half tablespoonful of flour, one egg, stir together. butter size
walouy, two tablespoons sugar, one-fourth tablespoon mustard, one-
half tablespoon of pepper, one-half cup 6f vinegar. Thin when cool
with eream, boil in double boiler,

L]
Sweet Cucumber Pickles., Mrs. Kirk Mecek.

To one gallon of water, add a small coffee cup of salt, seald
and pour over the cucumbers, repeating every twenty-four hours, until
vou have scalded them three times. The fourth morniong drain the
cucumbers and scald some vinegar to which add a peice of alum the
size of a small walnut, let stand tweaty-four hours, drain the cucum-
bers again, take fresh vinegar and add one pound of sugar to one
quart of vinegar, spices to taste, pour over the pickles boiling hot,
seal tightly.

Mangoes, Mrs. Geo. H. Diven

One pint green tomatoes, zood sized head cahbage, six onions,
grated horseradish, soak mangoes over night in salt, chop cabbage,
onions and tomatoes fine, add black pepper, celery serd, mustard seed,
two tablespoon sugar: pour vinegar ennugh to eover and boil twenty
minutes; stuff peopers, place in jar and cover with boiling vinegar.

+
Mustard Pickles. Mrs. Chas. S. Stebbins

Put one-half peck small cucumbers, two quarts silver skin
onions, two heads picked canliflower, to soak in water and one cup
salt over night, io morning drain. Mix one teaspoon tumeric powder
with three-fourths pounds best mustard, wet with enough vinegar to
mix without lumps, put three quarts of vinegar over fire, add tive
cents worth mixed pickling spices, one-half onnce celerv seed, one-
half ounce white mustard seed, one teaspoon each cinnamon and
cloves, one pound hrown sugar. Carefullv stir 1n mustard and tumerie
paste and let boil up well then add mixed pickles, two red peppers
with seeds and stir all together, after it hegins to bubble let boil for
five minutes. This makes two gullon.
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Spiced Crabapples, Mrs. E. C. Voigtlander

Seven pounds of crabapples, whole, three pounds sugar and one
quart vinegar, one ounce stick cinnamon and one ounce cloves in a
loose bag. Cook until you can stick a broom-straw through the
apples easily.

b et

Salads.

Salad Dressing, Mrs. Arnocld Beard

Three eggs, one tahlespoon sugar, oil, salt and mustard to
taste, one cup vinegar, one cup milk. Beat eggs and ingredients and
stir over kettle of boiling water until thick as custard. Tn absence of
oil use cream or melted butter.

o
Salad Dressing, Mrs. Kirk Meck

Yolks of eight ezes well beaten, one cup of sugar, one-halfl cup
of sweet cream, one scant tablespooniul each of salt, pepper and
mustard. Boil one cup of butter with one and one-half pints of
vinegar and pour over mixture when hot.

L
Salad Dressing, Mrs. M. J. Smith

One pint milk, two tablespoons flour, ope tablespoon salt, two
tablespoons sugar, one taublespoon mustard, dash of red pepper, two
whole eggs or four yolks, one cup of vinegar, one tablespoon butter:
mix dry ingredients together, moisten with milk until all the pint is
used. Cook in double boiler, when thick add vinegar and cook a few
minutes, strain through colander and put in jar until ready to use.

-
Opyster Salad, Mrs. O. ]. Coolidge
Mrs. Henry Easling

To one large can of Cove oysters take one half tin cup butter,
one tea cup vinegar, one tin cup powdeved crackers, yolks of four
eses, one teaspoon mustard, salt and pepper to taste. Beat the yolks
of the eggs, add the butter and oyster liquor and then the crackers.
Place over the fire and stir constantly till almost done then add the
vinegar and mustard. When it thickens pour it over the oysters, gar-
nish with hard boiled eggs. Serve cold.
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Chicken Salad, Nettic Isracl

For chicken and one pound celery take five eges, one cup weak
vinegar, one heaplug teaspoon mustard, ope teaspoon salt. one fourth
tegspoon red pepper, one tablespoon flour. one tablespoon sugar:
break eggs into a cake bow! and add seasoning, heat vinegar scalding
hot and pour over them, stirring all the time; then put in a double
boiler and cook until thick as custard: when nearly cool add one large
tahlespoon butter and whip uatil smooth. When ready to use add
juice two lemons, enp chicken and celery into small pieces, do not
chop, pour enough dressing over to moisten well. Let stand a few
hours  Before serving add one cup cream, one pound Eoglish walnuts
hroken into smull bits.

E2
Apple Salad, Mrs. Gertrude Whiteley
Two cups apples, one cup celery each cut in small pieces, add
enough chopped hickory nuts to the amnunt of one hall cup to given
amount of celery and apples Use mayonnaise dressing.
L
Salmon Salad, Mrs. Jennie Porter

Take one can of salmon, take the bone out, mince fine with a
fork: take as much or more celery cut in bits and two hard boiled eggs,
salt. pepper and sugar to taste. Add vinegar.

]
Tomato Salad, Mrs. A. Alford
Peel and cut tops from tomatoes, remove seeds. Filling: oue
cup chopped celery, one cup chopped English walnuts, one cup hard
boiled eggs, one cup salmon. Mix all together with a rich mayonnaise

dressing.

X

Potato Salad, Mrs. C. S. Percival

Boil and slice notatoes and onions, a little celery: cut bacon up
in dice and fry, make grayy, a tablespoon of Hour, weak vinegar, one
egg, teaspoon mustard, pepver, salt. Let come to boil, pour over

potatoes.
Lo

Salad Dressing, Mrs. Kirk Meek

Yolks of eight eggs well beaten, one cup of sugar, one half cup
sweet cream, one scant tablespoon each of salt, pepper and mustard:
boil one cup of butter with one and one half pints of vinegar and pour
over the mixture when hot.
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AVOID . BULK - SODA.
BADSODASPOH.S G0OD FIOUR

. Pure Soda—the Test Sede, comes
only in FPACKAGES
C') Bearing Trade Mark: ARM and HAMMER,
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s CHURCH &CO. New YoRk.
SOLD BY GROCERS EVERYWHERE.

Wt [ fur Arm and Hammer Book of Valuoble Recipes- FREE.
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Fruit Salad, Mrs. C. 8. Percival

Two third cup of gelatine, two cups suzar, one pint boiling
water, dissolve gelatine with cold water, let stand 20 minutes, add
sugar and pour hot water over, add fruiv when cool: Three oranges,
four bananas, one cup cherries, one can pine apples, ten cents figs and
seventeen Fnglish walnuts.

+
Cold Slaw, Mrs. Jennie Porter
Mrs. Polly Miller
Cut cabbage fine, put one cup vinegar in a stew pan, let it boil.
Put one egg in a cup, beat well, add one tablespoon corn starch, fll
up the eup with milk, (sour cream is best), add to boiling vinegar
with saly, pepper and sugar. When thick pour over cabbage.

sfefeded
Preserves and Jams,
Strawberry Sunshine. Mers. D. W. Riggle

Measure fruit and use same amount of sugar, let stand oyer
nizht, then cook ten minutes and pour in shallow dishes and stand in
sun two or three days till the syrup is thick. Some berries require
longer than others,

<
Quince and Apple Preserves, Mrs. L. C. Muir

Take an equal amount of sweet apples and quinces, weigh them:
then take by weight an equal amount of sugar: pare, quarter and core
the fruit. When quince is boiled tender take it out: boil apples in
guince water, put them into syrup, let them boil till they look red and
clear—an hour and a hall is not too long. Do not boil quinces in
syrup, but put layers of the apples when done into jars with quince,
previously cooked tender in water, and pour syrup over them.

L

Grape Jam, Mrs. Nell Sherman
To pulp of fruit add one tea cup of water: when heated puy

through colander, add skins to pulp: to each pound of fruit add three
fourth pound sugar. Cook slowly three guarters of an hour.




26 FIRST EDITION

If you cannot N
secure it from ;U;
yo?r grocer, Oy
write ‘ﬁ:

Wy
) Wy
The Davis i
Milling - Co., )
5
St. Joseph, Mo. !
“w
Manufacturers of the Ep'
Celcbrated Auat Je- ”xf
mima Pancake Flour W
g
EEEECETEE

Lackey Sisters, Bo naparte

Y iqs Drug » Company,
; Millinery

Dealers in

Drugs,

All the :

o Chemicals,
Late F

Effects. Stationery,

and Paints

B s

Bonaparte, » Iowa, || popapare,  +  Iowa.




BAPTIST COOK BOOK. 27

Pastry, Pie, Shortcake.

el

Pie Crust, Mrs. S. S. Troutman

Two cups flour, one cup lard, one half cup cold water, kig pinch
salt. This makes enough for two ples.

:.
B

Pumpkin Pie, Mrs. M. ]. Wilson

One well beaten egg, one half cup sugar, two tablespoons pump-
kin, ooe half pint rich milk, a little eream will improve it, a little salt,
stir well and season with cinnamoun or nutmeg. This makes one pie.

Mock Mince Fie, Mrs. N. C. Kerr

201! three crackers fine, pour over them one and one fourth cups
of boiling water, add one cup esch of sugar and molasses, one half
cup each of butter and vinegar, vne cup seeded and chopped raisins,
two beaten eggs, one teaspoon each of ground cloves and c¢innamon,
one half teaspoon each of salt and grated nutmeg, mix thoroughly,
let come to a boil and bake with two crusts. This will make two pies.

*

Vinegar Pie, Mrs. Will Haney

Ope and one half cups sugar, four tablespoons vinegar, two and
one half tablespoons flour, one and one half tablespoons lemon, yolks
ol three eggs, butter the size of a hickory nut. Stir together, then
add one and one half cups boiling water. This makes two pies.
Frosting.—Whites of three eggs, three tablespoons sugar and a flav-
oring of lemon.

Lemon Pie, Mrs. Arnold Beard

Grated riod and jnice of one lemon, three eggs, one tablespoon,
heaping. corn starch, one cup sugar, butter size walnut, one scant cup
water, boil and stir, let cool. Bake crust and put in the custard.
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Cocoanut FPre, Mers. E, D, Crooks

One and one-half cups sugar, volk four eggs, one tablespoon
butter, four scant tablespoons flour, one and one-third cups of boiling
wuter, four tablespoons shredded cocoanut,

<
Chocolate Pie, Mrs. J. O. Morris

Two eggs, beat the yolks with one tablespoon flour or corn starch,
one-half cup sugar, one pint of milk, one teaspoon chocolate or cocoa,
one teaspoon vanila. Cook until thick., Bake the crust and fill just
betore serving, with the whites on top.

8

Banana Pie, Mrs. Daisy Rigsby
Patti Percival

Bake a rich crust, let cool and then slice two bananas in it, one-
balf cup of sugar, yolks of two eggs, one cup of milk, two heaping
teaspoons of flour, cook until it thickens, let cool and pour over the
banunas. Beat the whites of the eggs, sweeten and pour over all; re-
turn to the oven to browao.

KX
Rhubarb Pie, Mrs. D, Derr

One pint rbhubarb and one cup sugar let it boil good, add yolk
two eges beaten, one teaspoon cornstarch thinned with little water,
stir in while boiling, add lemon flavor. Beat the whites of egygs and
put on top.

L
Banana Pie, Florence Cresap

One-half pint of cream, volks of two eggs, two tablespoon of
flour, ope-cup of sugar, cook over water. Bake the crust alone, when
the filling is cold cut up three bananas, put layer of cream and
bananas until the crust is filled. Whip whites with two tablespoons
of sugar. Brown delicately.

+
Lemon Raisin Pie, Mrs. . G. Whiteley

One cup seeded chopped raisins, juice and grated rind one lemon,
one cup cold water, one tablespoon flour, one cup sugar, two tables-
poons butter, stir lightly together and bake with upper and lower
erust.

2
Mock Mince Pie, Mrs. Mary Hills

One-half cup molasses, two-thirds cup water, two-thirds cup
vinegar, one cup sugar, ooe cup bread crumbs, one cup raisins, one
tablespoon each cloves and cinnamon, one nutmeg, buttersize of egg.
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J. N, McDAVITT,

Furniture and Undertaking
Calls Promptly Answered Day or Night.

Bonaparte, . . Iowa.

Grape Pie, Mrs, 8. §. Troutman
Mrs. N. C. Kerr

One cup sugar., one cup seeded raisins, ooe tablespoon flour,
one egyg beaten, little butter.

Cream Rhubarb Pie, Mrs. A. Beard

One cup finely ehopped rhiubarb, one eup suzar, lemon or orange
essence. Put a tablespoon cornstarch in cup, tooisten with eold water,
fitl eup with boiling water add to rhubard. Beut light yolks of three
egugs and add. Pour into pie dish lined with crust. Bake without
upoper ¢rust, cover with whites of eggs and sugar. Serve cold.

ol
0

Orange Short Cake, Mzrs. Jennie Porter

Make short cake as for Strawberry short cake, split open while
hot and butter well. Have the nuts chopped fine, mix with the white
of an ege beaten stifl and white sugar, spread on the cake, slice the
oranges and place on the cake, sweeten well, put on top layer and
cover with outs.

L
Strawberry Short Cake, Miss Inez Goodin

Break one egg in teacup and fll teacup with sweet milk mak-
ing iv half full, one and one-half eups flour, pinch salt, one-hall cup
sugar, one tablespoon butter, one teaspoon Royal Baking Powder,
roll and make two lavers, put butter hetween.

' +
Strawberry Short Cake, ) Mrs. Nell Sherman

One pint of flour, two teaspoons of baking powder, one table-
spoon lard,same of butter, two teaspoon sugar,one-hall tesspoon salt,
three-fourths cup sweet milk  Dough must be soft, roll out half, pun
in tin, butter lightly, roll out remuining half, layv on first half and
bake. when baked take apart and lay ino berries aod sugar.

bbb



SAPTIST COOK BOOK. 3i

Pudding and Sauces.

Stuffed Apples. Mrs. C, . Percival

Take nice sized apples and peel, remove the core and leave
whole, then take nuts and chop fine and fill in where the core was re-
moved und place in the oven and bake until done: when cold serve
with whipped cream, sweeten to taste.

L
Pinecapple Fluff, Mrs. J. O. Mortis

One box Plymouth Rock Gelatine, one can shredded pineapple.
little eold water on gelatine, one cup sugar, one pint hot water, melt
and stir in gelatine, let cool, then stir in pineapple and whipped cream:
stir well, when cool flavor,

g

Corn Pudding, Mrs, Mills

Two egyes, six ears grated corn. one tablespoon [lour, three-
fourths cup of milk, salt a little and butter over top, bake one-half
hour.

o
Grape Topioca, Mrs. Hugh Meek

To a quart of Concord Grape juice add a cup and a half of
sugar and a half cup of well washed minute tapioca. ook together
in a double boiler for half an hour. When partly cooled add the
stifily beaten whites of two eggs, bake in buttered pudding dish in
quick oven for (ifteen minutes, serve when cold In glasses, with a
tablespoon of sweetened grape juice.

..

¥
Orange Pudding, Mrs. Nell Sherman

IPeel six oranges, slice, let stand in one cup sugar one hour,
make a custard of one pint milk, yvolk of three egus, one tablespoon
corn starch and sweeten 1o tuste: pour over oranges when cool: frost
with whites of eggs, set in oven 1o brown.

+
Peach Snow Balls, Mrs. A, Alford

Peel fresh peaches, remove seeds, fasten together with toothpicks
make a boiled icing, roll peaches in icing then in cocoanut, remove
picks serve with cream,

+
Chocolate Pudding, Mrs. M. ], Smith

One-half pint milk, one square bitter chocolate, drop chocolate
in hot milk and allow to melt, two level tablespoons corpstarch dis-
solved in ope-fourth eup milk, one-half cup sugar, one egy, one-half
teaspoon vanilla, one-halfl slice candied pineapple, add sugar to
chocolate and milk,add eggz to milk and cornstarch,add pineapple and
vanilla after comes from tire. Cook fifteen or twenty minutes in
double boiler. Puat in mould and serve with whipped cream.
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Steam Pudding, Mrs, C. A.Troutman

Two caps flour, one cup milk, one cup sugar, three tablespoons
Royal Bakiog Powcer, 2 epgs, 2 tablespoons of butter, add seeded
cherries or fruit of noy kind to suit taste

Dressing for same: One tablespoon of flourmixed with six table-
Spoons stgar, stir two cups milk, cook and add tour yolks of eggs
well beaten, add lemon or vanilla.

KA
Woodford Pudding, Mrs. Dan Cresap
Mrs. Robert Burnett

Three eggs, one cup sugar, one-half cup butter, one cup flour,
one teaspoon Arm and Hammer Soda dissolved in three teuspoons
sour milk, one cup of strawberry jam, one teaspoon each cinnsmoun,
vuimey, mix all together und bake slowly in pudding pan.

Suuce, one cup sugar, one-half cup butter,one egy, eream, butter
and sugar and add well beuten egy, let warm thoroughly but not boil

Dip for Pudding. ~ Mary Stebbias

One cup sugar, one-half cup butter, one tablespoon flour, two
¢gus. well beaten, and lust, two cups hot wuter, stir all together
ani leave on stove until sulliciently cooked,

+
Sauce for Pudding, Mrs. Robt. Burnett
One cup sugar, § cup butter, one large tablespoon flour, one
and one-half cups boiling water, lavor with vanilla, cook until thick
45 creum
-
Lemon Sauce, Mrs. C. A. Troutman
Three-fourths cup butter, one and one-hall cups sugar, two table-
spoons flour, beat together and pour oyer it, one pint boiling water,
stir 1t smooth and add one lemon cut invery thin slices, without peeling.
e

Lemon Jelly,

Souak one envelope of Plymouth Rock Phosphated Granuolated
Gelutine 1n one-half piot of eold water three to five minutes: add one
pint of hot water, three-fourths cup of sugar (or more if wanted swest-
er) and stir until it is dissolved. Flavor with extract of lemon totaste,
Set oo ice until hard and ready to serve,

o

Orange Jelly,

Soak one envelope of Plymouth Rock Phosphated Granulated
Gelatine in one-half pint of cold water three to five minutes: add one
pint of hot water, three-fourths cup of sugar, or more if wanted sweet-
er, aud stir until all is dissolved. Flavor with extract of orange to
taste. sSet on ice until hard and ready to serve,

In a similar manner other flavored jellies may be made, using
extracts of raspherry, pineapple, strawberry, ete..

[n serving, cut the jelly across and across. breaking it up into
crystals and piling lightly in glass dishes.
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Cream Puff, Mrs. J. O. Morris

Pour one enn of boiling hot water into one cup lonr stirring all
the time: add butter and when cool beat in the three eggs. Bake in
gem pans: when dove open and fill with whipped cream.

L ]
Prune Souffle, Mrs. Blackburn

Toone cup of stewed prunes,stoned and chopped: add one-half cup
sugar and the whites of three egys beaten stiff, mix well and bake
ten minutes, serve with eream.

EX

Cheese Souffle, Mrs. Clark

Firsu u thickened cream is made of one tablespoon butter, one of

flour aud one-halr cup milk. When this is thick add vwo sablespoons

grated cheese, a pioch ot salt and the well beaten yolks of two eggs;

uliis is tuken from the tire and the beaten whites of the egus ure stirred

lightly Tato it. The whole is then turoed into a buttered pudding dish
and set in a hot oven to brown thoroughly; serve at oace,

ol
Raisin Puff, Mrs. Nell Sherman

Two eggs, one-half cup butter, two teaspoons Royal Baking
Powder, two cups llour, one cup milk, dne cup raisins chopped, fill
cups one-third full. then steam one-half bour: serve with sauce.

Suuee, one-hall cup milk, yolk ot oue ege, four tablespoons of
sugar, ooe of lour, covk in a pan of hot water vouil thick.

-
Frozen Plum Pudding, Mrs, Nell Sherman

Beat six eggs until ecreamy. pour over one pint of scalded milk,
add exiract of ¢inpamon and ooe cup of sugar: cook until the mixture
codls u spoon, then add tour tablespoons of melted chocolate and one
pint esch of choppea mixed fruits. one pint of cream: freeze,

L)
Peach Foam, Mrs. Grimsley

Pare and cut up hall a dozen peaches,straio through a seive and
mix the pulp with a half cupfel of powdered sugar. Buat the whites
of three eggs to a stiff froth and add it to the peach pulps and beat
until smooth and velvety: pour into a mould which must be placed
on lce  Served with sweetened whipped cream.

.
Plum Pudding, Patti  Percival
Three cups flour, two cups raisins seeded, one cup milk, Tlittle
sour, utne eup spgar, one cup suet chopped fine, one teaspoon Arm
and Hammer soda, one teaspoon of all kinds of spices, steam two
hours.

Sance, one cup sugar, butter size of an egg, two tablespoons
sweel cream, tro taublespoons Hour wet up with cnld water, one cup
raisins, two tablespoons vinegar, vanilla and salt to taste.
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Suet Pudding,

Mrs. Blackburn
Mrs. Kitk Meck

One cup suet, one cup molasses, ope cup milk, one cup raisios,
three and one-half cups of lour, one egy, one tablespoon einnamon
one ntutmey, little salt, one teaspoon Arm and Huammer soda or two
teaspoons Roval Baking Powder, steam threee hours. Do pot uneover
steamer but raise occasionally to fill kettle with boiling water,

0
.
G

Snow Pudding, Mrs, Blackburan

One-hall package of gelatine, pour over it a cup of cold water
and add ooe and one-half cups of sugar: when soft add nne cup boil-
ing water, juice of one lemon, and the whites ol four well beaten egus,
heuat all vogether until very light: when stifl enough to drop, turn it
into & wet mould and set it away until it is firm.

Cuastard sauce, ooe piot milk. yolks of four eggs wnd grated
rind of one lemon, boil.

.,
e

Tapioca Pudding, Mrs. Byron Meek

One cup tapioca, one quart milk, two ounces of butter, a cupinl
of sugar, four eggs, flavoring of vamlla. Wash tapioca. cook in
double cooker, in milk, until tender: mix with iv the butter, sugar and
egps, which should be well beaten und flavored. Butter baking dish,
put in the pudding and bake in moderate oven until light brown.
Serve when cool with whipped cream,

e
Steamed Graham Pudding Mrs. Ida Stafford

Two cups graham lour, one-half cup molasses one-half cup
sugar, one cup milk, one eup seeded raisins, one-half cup currants
or chiopoed figs, oge level teaspoon cinpamon,onehult teaspoon cloves,
one half teaspoon nutmeg. Steawm three hours. Sauce —HBeat one
emi' light, add one cup powdered sugar and lavor with lemon or va-
nilla.

2

Rice Pudding, Mrs. Haynes

One-half cup of rvice, three-fourths eup sugar, butter size of wal-
nut, three pints of milk. buke in oven stirring often.

3
Steam Pudding, Annie Ware

One cup sugar, one cup flour. one cup water with teaspoon Arm
and Hammer Soda disolved io 1t, owe teaspoon c¢inpamon, one cup
rdisins, one cup bread ¢rumbs, cook by steum one hour.

%
Tapioca Cream, Mrs. Blackburn

Soak two tablespoons of tapioca over night in a little water,
in the morning put it into one pint of new milk and bholl slowle until
tapioes is soft, then add the volks of 2 well beaten eges with one-hall
cup of sngar and flavor to taste. Let boll five or ten minutes, take
off: have the whites beaten to & stilf froth and stir through.
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Fresh, Ripe Tart Fruit,

Pare. quarter or slice one-hall dozen pears, peaches or other
soft fruit, sprinkle with sugar and set oue side.  Soak one envelope of
Plymouth Roek Phosphated Granulated Gelatine in one-half piot of
cold water three to five minutes, add one-halt pint boiling water to
dissolve the gelatine, add one cup of sugar and theo the fruit. Seton
ice to harden,etc. With pink gelatine, very attractive.

All kinds of fruit, fresh, canned or preserved, can be used with
this. Serve with sugar or cream.

L]
Tomato Salad,

Soak one envelope of Plymouth Rock Phosphated Granulated
Gelatine three to five minutes In one cup of the juice row & quart can
ol best brand of tomatuves: add oue cup of boiling julce to disolve it:
then the rest of the can, solid and liguid. Add a liwle green pepper
sliced very thin or a bit of parsiey or other green vegetable. Pour
all into a mould and set oo ice to harden, Serve in squarves on lettuce
leaves with a pinch of sult aod mayoonaise dressing. It preferred
sweet use sugar to taste,

.

B
e

Coffee Jelly,

Soak one envelope of Plymouth [Rock Phosphated Granulated
Gelutine in one eup of cold water three to five minutes, then add one
and one-half pints of hot coffee and one and one-hall cups sogar
Keep on ice to harden and untll ready to serve with cream and sugur.

eefereed

Small Cakes » Ginger Bread,

Hermits. Mrs, Daisy Rigsby

One and one halfl cups sugar, one cup butter, two eggs, one-half
cup sweet milk, one and one half teaspoon Royal baking powder,
ane ¢cup nuts, one cup esch raisins and curcants, two and ocve half
cups of Hour.  Bake in quick oven.

L]
Hermit Cakes, Mrs. Dan Cresap

One and one half cup brown sugar, one hall cup btotter, six
tuhlespoons sour eream. three eggs, two cups flour, one hulf teaspoon
Arm and Hammer sodus, one teaspoon each nutmeg aod pepper, one
avd one hall teaspoon cinoamon, one cup chopoped raisins. Drop from
teyspaan.

KX

Drop Cakes, Mrs. Thos. Beard

One and one half enps dark brown sugar, one half cup butter,
six tablespoons sour eream with one teaspoon Arm and Hammersoda,
three egas, two cups dour, one teaspoon each grated nutmeg and pep-
per, one and one half tablespoons einnamon, raising, currants or nuts
to taste.  Bake in gem pans.
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Fruit Cookies, Nettie Matlock

One and one balf cup sugar, cup butter, one cup raisins or cur-
rants, three eggs, five tablespoons sour milk, one half teaspoon Arm
and Hammer soda, two cups llour, one teaspoon each nutmeg and ein-
namon. Drop from spoon in pan and buke.

o+

Ginger Fruit Cookies, Mrs. Ellen Cresap

One cup molasses, one-half eup hrown sugar, one cup better or
lard, one teaspoon of Arm and Hammer Soda dissolved Inlittle boiling
water, one tablespoon each pivger and cinpamon, one pint seeded
raisins, one-half pint currants, mix rather stiff, roll and sprinkle
with granulated sugar,

-

Chocolate Fruit Cookies. Mrs. M. J. Smith

One cup lighy brown sugar, one-half cup of butter, one egg, two-
thirds cup sweet milk, one-halt teaspoon Arm and Hammer Soda dis-
solved fn little hov water, two squares bitter chocolate, two cups flour,
three-fourths cups each, raisins and nuts, use one cup of the flour to
mix with nuts and raisios. Drop on bottered tin and pake.

o
Fruit Cookies, Mrs. M. ]. Smith

Four tablespoons sour eream, one cup shortening, part butter
and part lard or beef drippings, two egwes, one and one-hall cups sug-
ar, ooe cup chopped raisins, one teaspuon cinnamon, one level teas-
poon Arm and Hammer soda, roll soft, bake in hot oven. Lnstead of
sour eream and soda you may use four tablespoons milk with one
teuspoon Royal Baking Powder and one-half teaspoon soda,

3
Fruit Cookies, Mrs. A, ]. Page

Cream 1 cup butter. one and one-half cops light brown sugar,
four eggs, cup raisins, four tablespoons of coffee, teaspoon each cin-
namon, cloves, allspice, teaspoon Arm and Hammer soda, small one-
fourth teaspoon pepper, evough flour to make batter and drop on
buttered tins.

-
Ginger Bread, Mrs. E C. Voigtlander

Four eges. four cups Aour, one cup moluisses, one cup sugar.
one cup sour milk, one teaspoon each of ginger and ecinnamon. one
tenspoon Arm and Hammer soda.

2
Qatmeal Crackers, Mers. Chas. S. Stebbins

Two egas, cup sugar, level tenspoon Arm and Hammer soda dis-
solved in half cun milk: haif cup melted butter or lard, vwo cups flour,
two and one-half cups oatmeal: drop by spoonful on pan and bake,

o
Maccaroons. Mrs. A. Alford

Cup chopped nuts, cup pulverized suesur, teaspoon corn starch,
teaspoon vanilla, white of egg beaten stiff; drop teaspoon at a time on
greased paper: bake in quick oven.
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Lemon Crackers, Mrs. W. E. Haney

Three cups of sugar, pint melted lard, pint skimmed milk, three
eggs, two tablespoons powdered amonia and tablespoon lemoo oily or
nearly a twenty cent bottle of lemgn extract. Dissolve the amonia in
the milk, mix lour and lard together, then the sugar, esseoce and
egys: beaten light.

-‘.
Thanksgiving Cookies, Mrs. Retta Warner

Cup white sugar, half cup butter, egg, ten tublespoons of sour
milk, two teacups flour and teaspoon Arm and Hammer Soda, flavor
with putmeg, roll thin. sprinkle with sugar. pass the rolling pin over
soitly, eut out in cakes and bake,

+
Ginger Cookies, Mrs. W. H. Long

Cup lard, cup molasses, cup sugar, cup sweet millk, two teas-
poons Arm and Hammer Sodu, large tablespoon gionger, two teas-
noons Royal Baking Powder, [lour to make rather stiff.

+
Oatmeal Crackers, Mrs. J. L. Haynes

Four cups oatmeal. four cups flour, two ewgs, cup shortening,
teaspoon soda, one and one-half cups sugar, balf cup sweer milk.
s

e

Doughnuts, Mrs. S. M. Whitlock

Cup thick sour cream, cup sugar, three eggs, small teaspoon
Arm and Hammer soda, flour enough to roll: fry in hov lard.

-
Doughnuts, Mrs. M. ]. Wilson

Cup granulated sugar. cup sweet milk, four tablespoons melted
butter, two eggs, three cups [lour, three teaspoons baking powder.
S
Doughauts, Mrs. M. M. Vincent

Scaot quart lour, well beaten egg, cup sugar, lard size of wal-
nut, cup sweet milk, pineh salt, two heaping teaspoons baking powder:
fry in lard aud wheo done dip quickly in and out boiling water;
spriokle with granulated sugar.

&

Soft Ginger Bread, Mrs. Mills

Cup  butter, cup sugar, stir to eream and mix with cup sour
cream. cup molasses: add four cups sifted flour, 1 tablespoon ground
ginger and grated rind of a lemon: mix thoroughly and add teaspoon
Arm and Hammer soda in little hot water: three well-beaten eggs: bake
in vood oven: raisins and citron may be added, if desirad.

o
Cookies, Mts. N. C. Kerr
Two enps granulated sugar, cup thick sour eream, cup butter,

teaspoon soda, two teaspoons baking powder, two eggs, hall nutmeg,
flour to make stiff enough to roll.
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Sugar Cookies, Mrs. M. M. Viacent
Two cups sugar, cup butter, three-fourths cup sour milk, teas-
poon Arm and Hammer Soda, flour enough to roll thin,
L
Sugar Cookics, Miss Stella Lackey
Cup sugar, cup sour milk, two-thirds cup lard, yolks of two eggs,
teaspoon Royal Baking Powder, teaspoon Arm and Hammer Soda.
flour enough to make a suft dough, Aavor to taste, roll thin and bake.
+*
Cookies, Mrs. D. Derr
Four eggs, cup melted butter, two cups suzar, three tublespoons

sweet milk, cup flour, three teaspoons Royal Buking Powder, flavor
1o taste,

-

Cookies, Mrs. Thos. Beard
Mrs. E. C. Voigtlander

Two cups sugar, cup butter, cup sour ¢ream with Armn snd Huam-
mer Sodu, two eggs, teaspoon Royal Baking Powder. Hour to make
solfv dough,

-,
B

Cheese Crackers, Mrs. W. S. Cates

Grate or grind dry cheese and sprinkle thick over crackers. then
pour over them melted butter, after which place them in a slow oven
until the butter and cheese have dried iuto the erackers. they burn
edsily. ) These are nice to serve with salads.

"

Molasses Cookies, Mrs. ]. T Humphryes

Pint of molasses, eup of lard and butter together, teaspoon Arm
and Hammer Soda, one egg, one or more teaspoons of ginger,
two tablespoons vinegar, add flour enough to roll thin and bake
quickly.

Lt e

Cakes and Fillings,

Potato Layer. Mrs. C. 8. Percival

Two cups sugar, hall eujp choeolate, cup hutter, half cup milk,
cup chopped nuts, four eges, two cups llour, two teaspoons [Toyval
Bakiog Powder, two teaspoous each nutmeg, cloves, cinnamon, all-
spice, lemon or vanilla, cup mashed potutes.

B

Layer, Mrs. . R. Hornbaker
Two cups sugar, cup butter, cup sweet milk, whites five ewus

two teaspoons Royal Baking Powder, three cups flour, flayorto taste
Cream butter and sugar, add milk, flour, baking powder and then well
beaten eggs  Frosting. One cap sugar, whites two eggs  UUse any
kind of filling between layers.
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Chocolate Cream, Mrs, Dan Cresap

One and one-fourth cups of sugar, hall cup butter; scant cup
milk, two teaspoouns Roval Baking Powder, two and ope-half cups
flour, whites five eggs. bake in two layers. Filling. White of oue
egg, one-half egg shell water, teaspoon of vanilla, two cups powdered
sugar, beat together and spread on cake when hard, melt two squares
of bakers chocolate and spread.

L
Lemon Jelly Mrs. Muir
Mrs. E. C. Voigtlander

One and one-half cups sugar, one-half cug butter, cup milk,
three cups flour. two teaspoons Royal Baking Powder, three eggs,
bake in lavers. Jelly for filling. One cup sugar, one egy, vne laruze
apple grated, juice and grated rind of lemon, Beat and cook until
quite thick. When ¢nol spread between layers.

KX
Spice, Mrs. Maude Sherman

Two cups sugar, half cup butter, cup milk, whites three beaten
ecus, two teaspoons Royal Baking Powder. llour, raisins and cinna-
mon to taste,

—:-
Watermelon, Georgia Troutman

Two cups sugar, two-thirds cup butter, one-third cup sweet milk,
three cups flour, whites five eges, two and one-half teaspoons Royal
Baking Powder. Red part, Oage-third cup butter, cup red sugar, one-
third cup milk, two cups flour, whites five eggs, pound raisins, whole,
tablespoon Royal Baking Powder

5
Good Coco, Mers. Nell Sherman
Half cup butter, one cup sugar, three fourth cup milk, threeeggs,
six tablespoons coco, one teaspoon vanilla, two teaspoons Royal Bak-
ing powder, one half cup sifted four,
+
Fruit, Mrs. Nell Sherman

('np butter, two cups sugar, cup molasses, cup sour milk, three
eggs stiff froth, balf nutmeg, teaspoon cloves, cinnamon, orange and
citron peel, two cups rai-ins, cup each currants and nuts, one tea-
spoon Arm and Hammer soda with flour.

o+
Angel Food, Mrs. Nell Sherman

Whites 11 eggs. one teaspoon flavoring, one and one half cups
suegar, cup flour with teaspoon cream of tarter sifted four times. Bake
fourty-three minutes,

e
Silver, Mrs. Byron Meek

Cream two cups sngar and three fourth cup butter, add cup milk
and three and one half enps four, beat till white and smooth, add two
teaspoons baking powder and whites eight eggs beaten to stiff froth,
flavor with vanilla.
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Brown Stoae Front, Mrs. Robt. Burnett

One and one half cups sugar, one half cup butter, vne teaspoon
Arm and Hammer soda dissolved in one half cup sweet milk, teaspoon
of Royal Baking powder sifted in two and one half cups four, three
eggs. Flavoring: one half cup grated chocolate boiled in one half cup
sweet milk, cooked and cooled and stirred in last,

o+
Delicate Cake, Mrs. C. Henkle

~ Cup butter, two cups sugar, three cups flour, one half cup milk,
whites six eggs, two teaspoons Royal Bauking Powder.

o
Caramel, Mrs. Blackburn

Oge and one fourth eups granulated sugar, one-half cup butter,
two-thirds cup milk, two teaspoons Royal baking powder, two and one
fourth cups of pastry flour. whites of five eggs. Filling: two cups of
light brown sugar, seant cup milk: put this on stove and let boil rath-
er slowly while your eake is baking, stir often to prevent scorching.
Just before taking (rom the stove, add teaspoon butter, teaspoon va-
nilla, then strain so that it will be perfectly swooth and spread on
cake while warm.

e

Sponge, Mrs. M. J. Wilson

Three eges, one and one-half cup sugar, half cup butter, half
cup sweet milk, two teaspoons Royal baking powder: flavor with ex-
tract to suit taste,

03
DO

Nut, Mrs. W. C. Kerr

One and one-half cups sugar, cup butter, three-fourths cup sweet
milk, whites of four eggs, beaten to froth: two heaping teaspoous bak-
ing powder, one large cup hickory nuts.

e

Devil's Food. Mrs. Gertrude Whiteley

Oune third cake Bakers chocolate, cup brown sucur, one half
cup sweet milk. Put all together and simmer but not boil,

second part—Cup brown sugar, one half cup  hutter, yolks of
three eggs, half cup sweet milk, two cups flour, one teaspoon vanilla,
ooe teaspoon Arm and Hammer soda.  Stir first and second parts 1o-
gether, and put tozether after baking in layers with white iecing.

White Teing—Two cups grannlated sugar, cup water. Boil un-
til it threads from a spoon, then stir into it the beaten whites of three
ewgs and beat until cold.

L
Marble, Mrs. Wm. Long

Light, Cup sugar,one half cup each butter and milk,whites three
eggs, two cups tlour, one and one half teuspoon Roval baking powder.

Dark—One cup brown sugar, one half cup molasses, one fourth
cup each butter and milk, two cups llour, yolks three evus, one and
one half teasponn Roval Buaking powder, three teaspoons mixed
spices.  Put batter into tin in aiternate layers.
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White Fruit, Mrs. W.H. Long

Whites twelve eggs, two cups powdered sugar, cup butter, cup
sweet cream, five cups llour, five teaspoons Royal Baking Powder,
two pounds chopped almonds, one pound each c¢itron, and cocoanut,
two teaspoons of lemon extraet, one slice of orange peel.

e

O

Snow Drift, Mrs, W. E. Haney

Three cups flour, two cups sugar, one half cup butter, one half
cup sweet milk, five eggs, beaten to a stiff froth, two teaspoons Royal
Baking Powder, sift the flour and do not pack it while measuring.

K2
Filipino Raisin, Mrs. H. Grimsley

Rub together one teaspoon sugar and one half cup butter, add
beaten egg, one cup yeast sponge and lour to make batter, add one
speon soda dissolved in a little water, one spoon each of spices, one
half cup raisins.

-
Fruit, Mrs. E. Voigtlander

One dozen eggs pound each butter, sugar and flour, two pounds
each seedless raisins and currants, pound citron, two tablespoons
brandy, one half teaspoon each cloves, einnamon and powdered mace,
u scant half teaspoop powdered ammonia. Cresm the butter and sugar
add the eggs one at a time, beat well after adding each one, mix flour
with fruit and add ammonia last,

o
Scotch, Mrs. Kirk Meek
Pound each white sucar, lour, butter, scant teaspoon [Royal
baking powder, ten eges, one and one half pounds raisins, half pound
citron, ove nutmeg, and a little ground mace, one large wine glass
brandy. Buke one hour and half or longer if in a slow oven. The
spices ean be omitted if desired.
-{-
Caramel, Mrs. Alfred Wolfe
Two cups white sugar, three fonrths cup butter, eup sweet milk,
whites five egwos, three cups flour, two teaspoons Royal Baking Powd-
er, flaver with lemon,
Caramel part. Two cups brown sugar, hall cup sweet cream,
boil until it candies.
g
Fig. Mrs. Kirk Meek
One and one fourth cups sugar, half cup butter, cup of milk,
two and one half cups flour, two teaspoons Royal Baking Powder,
whites of tive eggs.
Filling for cake. Half pound of figs minced fine. one fourth
cup of sugar, one half cup of hot water, cook for few minutes vntil
nice and thick. Ice top of cake.

3
Railroad, Mrs. S, M. Whitlock

Cup light brown sugar, three eggs, cup llour, teaspoon Baking
Powder, hake in long cake tin and spread with jelly and roll,
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White, Mrs. Jas. Eddy

Ope and one-half cups sugar, (fine granulated) three-fourths
cup butter, three-fourths cup sweet wilk, two and one-half cups flour,
whites six eggs, two teaspoons Royal Buking Powder in flour, flavor
to taste, Cream sugar and butter thoroughly, add milk and flour
tarn about, u little at a time, udd eees whipped stifl last thing. This
makes three layers or will make a tine loaf cake it handled right.

k3
My First Cake, Lottic Cates

One and one-fourth cups vranulated sugar, one-half cup butter,
one-half cup sweet milk. two cups flour, two teaspoons Roval Baking
Powder, two teaspoons lemon extract Cream butter and sugar
thoroughly, add flavoring and eggs and cream again, mix the baking
powder in the llour, pow add mitk and Dour a little at & time until all
is in mixture. Bake in two layers. lcing. Two squares of grated
chiocolate, five tublespoons powdered sugar, threetablespoons boiling
water, stir oyer a moderate tire until siwooth and glossy. When cake
is cold ice and cut in squares,

Caramel, Mrs. Chas. Stebbins

Two cups granulated sugar, half cup butter, good measure, three
cups flour, cup milk, whites six eggs, two teaspoons Roval Baking
powder, two teaspoons vanilla. Bake in two layvers. Filling. One
tublepoon butter over fire, two cups dark browxn sugar and mix with
one cup milk and pour into melted butter, let cook until it forms soft
vall in cold water, take from fire and add two teaspoons vanilla
essence and beat until it ereams and spread cake quickly.

&

Ieing for Cake. Mrs. Hinish

One cup sugar, enough water to moisten, eook until iz threads,
then stir into white of egg which has been beaten light, stir until ecol
and add while cake is warm. Set in sunshine and air to dry.

..
.

Caramel, Mrs. Retta Warner

Cup sugar, hall cup each butter and nilk, two eges, two tea-
spoons Ruyal baking powder. Let cake cool und use the filling.

Filling—cup sugar, half cup milk, butter size walnut, favor to
taste, cook until like thick cream, spread each layer and lap.

-
Chocolate, Mrs. Retta Warner

One and one half cup white sugar, two thirds eup butter, cup
sweet milk, three eggs, three teaspoons Royal Baking prwder. three
cups llour: bake in layers, let cool and add filling.

Filling—place in sauce pan four tanlespoons grated chocolate,
set over hot water 10 melt. When melted stir in three tahlespoons
cream or milk, tablespoon water, mix well and add cup sugar and let
boil five minutes  Spread while hot between lavers. This dves not
crumble or stick to fingers when cake is cut.
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Chocolate Loaf, Mrs. Wm. Wolfe

Cream half cup butter and one and one fourth cup sugar. Beat
three eggs, whites and yolk separately, add yolks to butter and sugar.
Add eup and half sifted flour with teaspoon buking powder, then add
half cup milk, beat well and add whites of egus whipped to stiff froth,
lastly add quarter cake melted chocolate and teuspoun vanilla. Bake
in moderate oven.

Marble, Mrs. Hinish

One and one half cups sugar, two thirds cup butter, cup milk,
yolks three eggs, two big teaspoons Royul Baking powder. three and
one half cups sifted flour. Take hall the batter and addteaspoon each
cloves, allspice, nutmeg, two teaspoons cingpamon, tablespoun molas-
ses. Put in a spoonful of each until all is used and bake one hour,

+

Fruit Filling, Mrs, Nell Sherman

Four tablespoons each tinely chopped eitron, and seeded raisins
hall cup chopped blasched almonds, one-fourth cup figs, whites of
three eggs, half cup powdered sugar: mix filling between layers while
they are hov.

™
Caramel Filling, Dora Cresap

One cup maple syrup, cup white sugar, four tablespoons eream.
Lwo teaspoons butter, cook sugar and syrup until it forms soft ball in
water, add cream and butter and beat until almost cool.

]
White, Mrs. Carrie Page

Two cups confectioners sugar, after it is sifted, one-half cup
butter, three-fourths cup milk, whites of four EYES, WO Leaspoons
Royal Baking Powder, three cups flour.  Filling. Unbeaten whites of
two eggs, two tablespoons cold water thicken with confectioners sugar,
add melted bakers chocolate.

)
Marble, Mrs. 8. 8. Troutman

One and owve-half cups white sugar, one-half cup butter, one-
half cup sweet milk, whites four egps, two and one-half cups flour,
one and one-half teaspoon Royal Baking Powder. Dark part. One
cup brown sugar, one-half cup molasses, one-half cup butter. one-
half cup sweet milk, yolks four eggs, one and one-half teaspoons
Royal Baking Powder, one-half tablespoon each cloves, allspice, cin-
namon, one outmeg, two and one half cups flour.

.,
e

White Loaf, Mrs. Haynes

Two eups sugar, cup each butter and sweet milk, four cups flour
whites ten egys, two heaping teaspoons Royal baking powder.
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White Fruit, Mrs, A. ]. Page

Cup sugar, cup milk, one half cup butter, cup each raisins and
citron, whites four eggs, two cups flour, two teaspoons Royal baking
powder Bake in two lavers. leiug— Whites two eggs not whipped;
flavoring, confectioners sugur (sifted) to make thick enough to spread.
With or without fruit.

e

Ice Cream and Sherbets.

Caramel Ice Cream, Mrs. Kirk Meek

Three pints of cream, one pint of milk. two eggs. two cups of
sugar, one tablespoon of flour. Heat ope cup of the sugar, flour,
eges and milk as for costard. Then take the other cup of sugar and
brown well in a skillet, add the custard when hot and stir well: when
cool stir in the three pints cream.

o+
Ice Cream, Mrs. 8. S. Troutman

One gallon cream, pound sugar, two eggs, ounce crystal flake,
boil fluke in quart of the cream and strain, tablespoon flavoring.

Velvet Milk Sherbet, Mrs. Geo. H. Diven

Pint milk, eup sugar, scalded, then let stand five minutes in
freezer, juice three lemons, half cup sugar, freeze, add whites of
three egyus whipped to stiff froth. Set away to ripen two hours.

Pineapple Sherbet, Mrs. Blackburn

Tablespoon gelatine soaked in one cup of cold water fifteen
minutes, dissolye with cup of boiling water, take half can grated pine-
apple and ope and one-have cups sugar, juice of lemon, add strained
gelatine, put in freezer and pack with ice and salt, and [reeze.

’,
e

Hot Chocolate Sauce, Mrs. W.S, Cates

Three cups boiling water, three pinches salt, three squares choco-
late, one and one-half cups granulated sugar., Cook slowly until the
consistency of syrup, add three teaspoons of vanilla and while hot
dip over vanilla ice cream and serve immediately.
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Confectionery.

Divinity Candy, Mrs. . W. Whiteley

Six cups granulated sugar, one vint ¢orp syrup, one and one
hall pints eream and wilk, teaspoon eream tartar: place in granite
pan on stove stireing constantly.  Boil till it will ball in Angers when
tried in cold water. Remove from stove and stir or beat till stiff.
‘hen add three cuns of chopoed nuts, stir in well and pour In large
at butterad pans to cool. Puack down with buttered hands, When
so0l ¢ut in sanares and put in tight jars, This will keep for weeks it
kept out of boys reach,

KX

Popcorn Cake, Miss Jennic McGrear

With hickory nuts or peanuts. Three cups brown sugar, one
half cup watser, butter size walnut, two tablespoons vinegar, boll with
out stirring. Mix the popcorn and nuts, put layer in pan, pour syrep
over, then add another laver aod syrup until cake Is us thick as sou
\\'l;}r)t it.  Put weights on top. Grease the pan before flling. Cut in
slices,

ole )

Chocelate Creams, Neitie Israel

Half cup eream, teaspoon vanilla, thickened to econsistency of
dough with powdered sugar, monld in shape with hand, Jet stand 4 lew
hours. Melt chocolute and enongh parative so it will harden wlhien
tried with toothpick. Take creams on toothpiek and dip v chocolate
and lay on greased plates,

Cream Fudges. Mrs. Robt. Burnett

Clara Derr

Three cups granulated sugar, cup milk, butter size evg. Boil

untll it will form soft ball in water, aad one cup chopped puts and
beat until thick. Pour on buttered tins and mark in s uures,

L
&
Vanilla Fudge, Mrs. A. ] Page
Three cups brown sugar, cup strong enffee, teaspoon vanlilla
Cook till it forms soft ball In cold water. Stir till ereamy and pour
on buttered plate: cut ln squares {
Foundant, Mrs. W. S. Cates !
Three piots grasulated sugar,two pints water, one-third teaspoon
cream tartar. Boil, not stivring until it will form a soft bull in water:
when nearly cold beat thoroughly until it creams, knead in flavoring
when ready to mould. This makes a good foundation for chocolate
creams. out candy, etc,
o
Loaf Candies, Mrs. Jas Eddy
Four cups sugar, cup water, half cun glucose. Boil till it forms
soft lumo in water: ponr on p'attar. stir:whan it starts to eanl, put in
nuts anid flavoring  Kuoead until soft and smonth,  Par nuts in when ‘

you first pour on platter. Dog’t Iet it boil too long or It will ba hawsd |
10 knead.
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These Recipes

Will give best results if you use a Great
Majestic Malleable and Charcoal Iron Range.

W. 5. & A V. Blackford.

Bonaparte, lowa,



